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Efforts to Introduce EU-HACCP Compliance Verification to Matsuura Fish Market
of a Local Wholesale Market in Matsuura City
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Markets in producing areas have incorporated the concept of HACCP (Hazard Analysis and Critical
Control Point) from the perspective of freshness management and hygienic quality control in handling
fish for safe and secure distribution of fishery products. Since HACCP was institutionalized in June 2021
after the revision of the Food Sanitation Act, food business operators including wholesale markets are
required to introduce HACCP following the 7 principles and 12 procedures of HACCP.

On this occasion, Matsuura Fish Market of Local Wholesale Market in Matsuura city (referred to as
Matsuura Fish Market) laid down SSOP (Sanitation Standard Operation Procedures) and established
hygiene control procedures introducing the concept of HACCP in the whole goods disposal place. The
market set up a line in a part of the place to directly send fishery products for freezing. The facilities was
authorized in accordance with the Act on Facilitating the Export of Agricultural, Forestry, and Fishery
Products and Food (Act No.57 of November 27, 2019), that is, established as an EU-HACCP Compliance
Verification zone, and will be applied to the Ministry of Agriculture, Forestry and Fisheries for
authorization.

In April 2015, Matsuura Fish Market decided on an implementation plan for renovation of Matsuura Fish
Market and since then, making an effort to realize the plan. In particular, in the Project of Urgent Facilities
Renovation for Enhancing Fisheries Industry Competitiveness, the fish market not only renovated the
facilities but started up an HACCP team to raise awareness of the workers in the facilities. The market
needs to grow up in terms of, what is called, both tangible and intangible initiatives to newly adopt the
concept of HACCP and make hygiene control under consideration of productivity take root in a market
in producing area. At the same time, hygiene control has to be streamlined by labor saving. Thus we
recognized the importance of reconsidering the existing market planning from the aspect of facilities and
operation.
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